
8:30 - 14:00

A) cereals containing gluten; B) crustaceans; C) eggs; D) fish; E) peanut; F) soy; G) milk or lactose; 
H) tree nuts; L) celery; M) mustard; N) sesame; O) sulfites; P) lupin; R) molluscs

Dishes are homemade, with local organic eggs and meat from the family butchery Hödl. 

Also glutenfree bread available!

All Prices in Euro

Scrambled Eggs / Omlette
All with 3 organic Eggs, organic Joseph Bread, organic Butter 

& organic Salad

With Stracciatella & Truffle (A, C, F, G, H) 13,90
With Ham & Parmesan A, C, F, G, H) 13,90
With Goat Cheese & Roasted Peppers (A, C, F, G, H, O) 13,90
With Salmon, Avocado & Parmesan (A, C, D, F, G, H) 15,90

Breakfast combos

French Breakfast (A, C, G) 8,50
Croissant; organic Butter & Marmelade 
Small Breakfast (A, C, G) 10,50
organic Joseph Bread, organic Emmentaler, 
organic Butter, homemade Marmelade & 1 Egg
Large Breakfast with Salmon (A, C, D, F, G, H) 16,50
organic Joseph Bread, organic Butter, 
Home-cured Salmon, Stracciatella, 2 Eggs & organic Salad

Large Breakfast with Ham (A, C, F, G, H) 15,50
organic Joseph Bread, organic Butter, Ham, Bacon, 
organic Emmentaler, 2 Eggs & organic Salad

Our breads

Avocado Bruschetta (A) 11,90
organic Joseph Bread with Yuzu-Lemon Juice

+ Poached Egg (C) 2,00
+ Home-cured Salmon (D) 4,00

Bruschetta with Pesto & grilled vegetables 
(A, F, H)

12,90

organic Joseph Bread with grilled vegetables & 
homemade Basil-Pesto

Croque Madame (A, C, G) 12,50
organic Joseph Bread with Ham, Cheese & Egg

Egg Benedict (A, C, G) 14,90
organic Brioche with Poached Egg, Hollandaise & Ham

Egg Royal (A, C, D, G) 16,90
organic Brioche with Poached Egg, Hollandaise & 
Home-cured Salmon

also available with Croissant instead of Brioche (+1,00)

Something sweet

Granola with Yogurt, Jam & fresh Berries (A, G, H) 10,50
Porridge with Berries (A, G) 8,90

also available as Vegan
Crêpe with Berries & organic Maple-syrup (A, C, G) 9,90
Crêpe Suzette (A, C, G) 10,50
French Crêpe with Orange sauce, Liquor & Mascarpone

Syrniki with Yogurt & Cherries	 12,50
Traditional Cottage-Cheese-Pancakes with Yoghurt 
& Cherries

French Toast with Jam, Berries & Pecsannuts 
(A, C, G, H)

11,50

also available with Croissant instead of Brioche (+1,00)

Brunch

Shakshuka (A, C, G) 12,50
Eggs in seasoned Tomato Sauce with roasted Peppers, 
Yoghurt, fresh Cilantro & organic Joseph Bread

+ Goat Cheese 3,20

spicy version possible

Turkish-Style Eggs (A, C, G, M) 11,50
Poached Eggs with Yoghurt, Chorizo & organic Joseph 
Bread

Quinoa Bowl with Avocado (F, M) 15,50
Quinoa Bowl with Avocado, Vegetables & Truffle-Yuzu Sauce

+ Poached egg (C) 2,00
+ Home-cured Salmon (D) 4,00



A) cereals containing gluten; B) crustaceans; C) eggs; D) fish; E) peanut; F) soy; G) milk or lactose; 
H) tree nuts; L) celery; M) mustard; N) sesame; O) sulfites; P) lupin; R) molluscs

Dishes are homemade, with local organic eggs and meat from the family butchery Hödl. 

Also glutenfree bread available!

All Prices in Euro

17:00 - 21:00

Desserts

Crème Brûlée ( C, G) with brown sugar & orange 7,90
Syrniki (A, C, G) Traditional Cottage-Cheese-Pancakes with Yoghurt & Cherries 12,50
Tiramisu (A, C, G, O) with marsala & cacao powder 8,90

Mains

Porj Tenderloin (G, N) with harissa, tahini, parsley & beetroot 18,50
Duck (A F, G, L, N) with hoisin, duqqa, celeriac & asian coleslaw  24,50
Sirloinsteak (G, L, O) with jus, red wine & potato 29,90
Salmon (A, D, G) with veloutée, caviar & lentils 23,50
Tagliatelle (A, C, G, H) with pesto, stracciatella & hazelnut 14,90
Melanzani (F, H, N) with romesco, miso & sesam 15,90

Starters

Chicken Consommé (L) with root veggies, peas & lovage 8,90
French Onion Soup (A, G, O) beefsoup mit gruyere & baguette 10,80
Beef Tartare (A, C, D, F, G, L, M, N, O) with Verjus, egg yolk cream & brioche 15,90
Shrimps (A, B, L, G) with butter emulsion & cherry tomatos 13,90
Ceasar-Salad  (A, C, G) with parmesan, radish & breadchips 11,80
Beetroot Salad (A, M) with mustard seeds, beetroot juice & buckwheat 7,90


